Food Science & Technology 

Valid KY Course # 02 01 70
	Course Description:    Food Technology introduces the issues of food production, nutrition, food chemistry and the development of food products in a global society.  The government regulations regarding foods and the exploration of career opportunities will also be covered.  Content may be enhanced with appropriate computer applications.  Leadership development will be provided through FFA.  Each student will be expected to have a supervised agricultural experience program.
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	Students will:

· demonstrate employability and social skills relative to the career cluster. ED005,EA011 1.1, 2.36, 2.38
· determine trends in world and U. S. food production. OA002,OA003 2.15, 2.16, 2.20

· relate the food industry to the consumer, including food labeling and economics. OG016,OG017 2.18, 2.30, 2.31
· investigate food safety issues from farm to retail, including microbial problems, risk assessment, food handling and HAACP concepts. OD003,OE001,OF001 2.1,2.3, 2.4,2.6 

· compare nutrient components of different food products and their effects on consumer’s health and digestion. OG008 2.29,2.3,2.10 

· investigate food physics as related to the production of products in the industry. OJ004 2.29,2.3,2.10 

· explore inspection, slaughter, fabrication, preservation, and distribution aspects of the red meat industry. OH001, OI002, OJ009 2.3, 2.9,2.8, 2.7 

· investigate the poultry industry from meat to egg and how it impacts current food trends. OG011,OI001 2.30, 5.1, 2.18 

· investigate production methods and marketing of dairy food products. OI0032.30, 5.1, 2.18
· explore the small grains products, fruits, and vegetables that currently play a role in food production. OI009 2.30, 5.1, 2.18
· maintain records on a supervised agricultural experience program and be able to summarize and analyze results in making financial decisions. EC002 1.11, 2.13, 2.18 

· utilize activities of FFA as an integral component of course content and leadership development. AA015 1.12, 2.16, 2.37

· apply science, math and communication skills within the technical content. AB002, AA008 1.9, 1.10, 1.12


	CONNECTIONS

	· PROGRAM OF STUDIES – REVISED 2006

· KENTUCKY OCCUPATIONAL SKILL STANDARDS (KOSSA) Food Science area was used above
· ACADEMIC EXPECTATIONS
· SECRETARY’S COMMISSION ON ACHIEVING NECESSARY SKILLS (SCANS)
· FFA CONNECTIONS:  CDE’s, Proficiencies, Speaking Contests
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